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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


I  EXCLUSIVE  TO 
I  STATE  EXTENSION 

Leoitors  


HELBASB:    August  23. 


om  Market  Basket  of  Aug.  23 


August  21,  1939. 

PEARS 

^  p.    take  advantage  of  seasonal  "big  supplies  are  finding 

pears  plontifijar^ow. on  markets  throughout  the  country.    Pears,  since  August  1,  have 
been  on  the  list  of  foods  declared  surplus  "by  the  Secretary  of  Agriculture,  according 

to   — ,  '  '  • 

(Uame)  (Title)  (Institution) 

Pears  are  one  of  the  "best  qualified  of  the  fruits  for  salads  and  fruit  cups;  ^ 
they  are  good  stowed  or  "baked,  excellent  in  preserves  and  pickles,  and  may  "be  canned 
easily  at  home.    First  pears  of  the  season  are  generally  the  Bartletts — tender  and 
.juicy  in  texture,  deep  straw  yellow  in  color.    Kieffer  pears  and  Seckol  pears,  grown 
videly  in  home  orchards,  come  along  later. 

To  keep  cut  pears  from  discoloring  as  they  stand  exposed  to  air, 


ame) 


?ives  a  pointer  from  the  Federal  Bureau  of  Homo  Economics.    Put  the  pared  fruit  into 
^  solution  of  2  tablespoons  each  of  salt  and  vinegar  to  a  gallon  of  water,  until  they 
ire  ready  to  "be  cooked.    This  v/ill  prevent  the  cut  pears  from  darkening.    Acid  fruits, 
3uch  as  oranges,  grapefruit,  a  "bit  of  lemon  jtiice  holp  to  keep  sliced  pears  from 
liscoloring  as  they  stand  in  fruit  cups. 

The  "best  way  to  can  pears  is  to  precook  them  from  4  to  8  minutes  "before  they 
ire  packed  in  containers  for  canning.    The  precooking  softens  the  pears  and  shrinks 
them  a  little.    Then  they  are  easier  to  pack  into  jars  or  cans,  and  the  processing 
time  may  "be  shorter  than  when  they  are  packed  cold.    Processing  in  a  "boiling  water 
^ath  for  20  minutes  is  enough  for  precooked  pears  packed  in  quart  or  pint  jars  or 
in  number  2  or  3  tin  cans. 
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Eieff er  pears  can  "be  grown  successfully  in  many  parts  of  the  country  where 
other  varieties  of  pears  arc  victims  of  pear  "blight .    As  they  come  off  the  tree  they 
are  crisp,  "but  hard,  coarse,  and  flavorless.     They  need  a  period  of  ripening  at  con- 
trolled storage  temperatures  to  iDecomo  softer,  smoother,  more  agrcoahlc  in  flavor. 

0?o  ripen  Kieffor  pears  at  homo,  pick  them  from  the  tree  v;hcn  they  are  mature 
but  still  green.    Store  them  in  a  dark  room  at  a  tenrperature  of  from  60  to  65^  v. 
Since  the  Eieff er  matures  in  SeptemlDer  and  Octoher,  it  is  possihle  to  maintain  these 
tonrperatures  without  artificial  refrigeration  in  some  well-ventilated  room  in  the 
aouse,  or  in  a  clean,  airy  cellar.    Pears  for  canning  will  "be  better,  if  held  for  at 
least  2  weeks  at  this  temperature;  those  for  preserving  from  2  to  3  weeks.  Prom 
time  to  time  inspect  the  stored  pears  and  apply  the  taste  tost  for  ripeness. 
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